SODBUR

= STEAK HOUSE =——
AT THE SQUIRE

SUNDAY LUNCH
MENU

WELCOME TO
THE SODBURY STEAKHOUSE

AT THE SQUIRE

Dietary Info

v vegetarian vo vegetarian optional ve vegan veo vegan optional

ngi no gluten-containing ingredients ngo no gluten-containing optional
Full allergen information is available upon request and on our website. We
take steps to minimise the risk of cross contamination, however we do not
have specific allergen-free zones in our kitchens and it is NOT possible for us
to guarantee separation of all allergens.

Our “Fair Tip” Policy

For those tables that have been waited upon, we apply a discretionary 10%
service charge which is fully shared amongst all kitchen and serving staff that
have looked after you today. If, for whatever reason, you would like this ser-

vice charge removed, please just ask a member of the team.




Starters & Snacks

SALT & PEPPER CALAMARI

With a lemon wedge, tartare sauce and sweet pickled chillies

GoaTs’ CHEESE & TENDERSTEM SALAD
With a herb & smoked garlic dressing v ngo

CHICKEN LivER, PANCETTA & GARLIC PATE
Toasted sourdough, herbed butter and West Country apple & cider chutney

SMOKED CHICKEN & BacoN CAEsAR SALAD
ALSO AVAILABLE AS A MAIN COURSE
Croutons, gem lettuce, anchovies, Caesar dressing ngo

Bakep NacHOS SHARER

A large portion of our home baked nachos with salsa, nacho cheese sauce,

sour cream and pic/eled chillies v

add Beef Chilli or Pulled Pork or Smoked Chicken +/2 cach

CrLassic Mac ‘N’ CHEESE
Baked with cheddar, mozzarella and Parmesan cheese v
add Beef Chilli or Pulled Pork or Bacon +/£2 each

Roast Dinners

Our roasting joints are all sourced from “Ruby & White”
Butchery and are served with seasoned roast potatoes,
parsnips, honey glazed carrots, garden peas, braised red
cabbage, Yorkshire pudding and a rich gravy

ToPSIDE OF BEEF ngo

LEGc OoF LAMB ngo

BrReEAaAsT oF CHICKEN

HonNneEy MapPLE GLAZED Ham

THE SQUIRE MIXED RoasT

A large selection of up to three roasted meats ngo

CHEDDAR CHEESE & BeEaN RoAsT v

Sunday Extras
Pics IN BLANKETS ngi
Bowtr oF CAULIFLOWER CHEESE FOR Two

ExTrRA YORKSHIRE PUDDING
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Other Mains

“RuBy & WHITE” 8°° RuMP STEAK £24.95

Single muscle cut, thick with a beautiful texture ngo

OveN Bakep 10° Cop FiLreT £17.95

Chive and butter sauce, creamed spinach & blush tomato medley ngo

THE “Low & SLow” BURGER £17.50
Prime British steak mince burger, topped with BBQ pulled pork
and melted smoked cheddar cheese ngo

QuorRN™ BUTTERMILK STYLE BURGER £16.95

With smoked garlic mayo, vegan brioche bun and vegan cheese v vo ngo

Bar Baguettes

Served in our bar and garden only, a selection of sourdough

baguettes served with a pot of our homemade coleslaw

add Seasoned Chips +£2.50 or Sweet Potato Fries +/2.95

RoaAasTED BEEF & HORSERADISH ngo £7.95
HonNey Grazep Ham & CHEDDAR CHEESE ngo £7.95
BBQ Purrep Pork &« CHEDDAR CHEESE ngo £8.50

Room for More?

CHEF’s CHEESECAKE OF THE DAY vngi 17.95
Crassic PROFITEROLES & TOFFEE SAUCE v £77.95
LEMON & STRAWBERRY FOOL vngi 17.95
SALTED CARAMEL BROWNIE vngo L7.95
Dark CHOCOLATE MOUSSE veo L7.95
APPLE & SULTANA CRUMBLE vngo 1695
“Boozy” AFFOGATO 18.95

Vanilla ice-cream, double espresso, Frangelico liqueur, Biscqﬁr biscuit v veo

MARSHFIELD FaArRM IcE-CREAM Three Scoops - £7.95
Straight from the farm circa 8 miles away v ngo
Very Vanitia | CHocorate HEAVEN

SALTED CARAMEL | CARAMELISED BisculT

SUCCULENT STRAWBERRY (et
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